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bons (Ponte, Titcomb, Cern- 
ing, and Cotton) 

Gamma-irradiated (HRS wheat); 
kinetics of radical disap- 
pearance in (Lee and Bhard- 


waj) 
Glutathione in (HRW, Japanese; 


HRS, Canadian wheat) (Ku- _ 


ninori and Matsumoto) 

Hydration of; factor in quality 
for bread (HRS wheat) 
(Larsen) 

Hydroxyethylated, storage stabil- 
ity of (HRW wheat) (Ran- 
kin, Rall, Russell, and Rist) 

Minerals in (HRS, HRW wheat) 
(Czerniejewski, Shank, 
Bechtel, and Bradley) 

Particle size of 

ball-milled flour (Schlesinger) 

cake flours and _air-classified 
fractions (Wilson, Donelson, 
and Sipes) 

rice flour (Houston, Moham- 
mad, Wasserman, and Kes- 
ter) 

Proteinases in (HRW, HRS 
wheat) (McDonald and 
Chen) 

Rice, high-protein 
Mohammad, 
and Kester) 


(Houston, 
Wasserman, 


Rye 
wedge-protein of; interaction 
with. gums (VoneS, Podraz- 
iy. imova, and Vesely) 
wedge-protein and gluten of; 


electrophoretic _ properties 
(VoneS, Podrazkf, —, 
and Vesely) 

Sorghum; acid-modification of, 


with HCl (Lancaster, Moul- 
ton, Uhl, and Sohns) 

X-ray analysis of chlorine in 
(HRS wheat) (Gilles, Kael- 
ble, and Youngs) 

Flour fractions (see also specific 
fractions); X-ray analysis of 
chlorine in (Gilles, Kaelble, 
and Youngs) 

Flour improvers 

Ascorbic acid; reducing system 
in flour (Kuninori and Matsu- 
moto) 

Beta-Chlora and chlorine; mech- 
anism of action (Wilson, Don- 
elson, and Sipes) 

Bisulfite and iodate; effect on 
structure of heavy batters or 
thin doughs (Hlynka) 

Iodate; reactions of, in simple 
chemical systems and in dough 
(Tsen) 

Fusarium infection 

In rice, causing damaged and 
pecky rice (Schroeder) 

In wheat (Prentice and Dickson) 


Gas production rate; index of 
yeast stability in high-temper- 
ature storage (Stacey) 

Gelatinization temperature of rice 
(rough, brown) (Juliano, Cag- 
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ampang, Cruz, and Santiago) 27 


Gelation of soy protein dispersions 
by heat (Circle, Meyer, and 
Whitney) 

Germination of barley (Hannchen 
var.); effect of 2,4-D (Scallet 
and Kurusz) 

Germinative capacity; method for 


estimating, by staining (Bloch) 36 


Globulins 

Rice, high-sulfur- (Houston, Mo- 
hammad, and _ Alfonso-Her- 
nandez) 

Soybean; denaturation by aque- 
ous isopropanol (Wolf, Sly, 
and Babcock) 

Glutamic acid decarboxylase activ- 
ity of rice (Bautista, Lugay, 
Cruz, cud Juliano) 

Gluten 

Chlorine in; X-ray analysis (Gil- 
les, Kaelble, and Youngs) 

Electrophoresis apparatus for 
(Cluskey 


Polarographic behavior of (HRS e 


wheat) (Matsumoto and Kuni- 
nori) 

Recovery in heavy batters or thin 
doughs by stirring (Hlynka) 
Of rye flour; electrophoresis of 

(Vonet, Podrazky, Simov4, and 
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Vital; from _ ball-milled flour 
(Schlesinger) 

Gluten fractions of corn, caroten- 
oids in; detn. (Blessin, Brech- 
er, and Dimler) 

Gums, see Carbohydrates 


Heat-damage, in corn, by drying; 
effect on sugar content and 
diastatic activity (French and 
Kingsolver) 

Heat-expansion of rice and wheat 


465 


(Raghavendra Rao and Desika- 


char) 

Heat-gelation of soybean sodium 
proteinate dispersions (Circle, 
Meyer, and Whitney) 

Hydration of flour and starch; fac- 
tor in quality (Larsen) 

Hydroxyethylation of flour and 
starch; storage stability study 
(Rankin, Rall, Russell, and 
Rist) 

Hysteresis effects in wheat mix- 
tures (Hart) 


Immunochemical studies of barley 
and malt amylases (Grabar and 
Daussant) 


Irradiation, gamma-, of flour; ki- 


netics of radical disappearance 
(Lee and Bhardwaj) 


Kinetics of radical disappearance 
in  gamma-irradiatec flour 
(Lee and Bhardwaj) 


Light, darkness; studies of starch 
oxidation by chlorine (Ingle 
and Whistler) 

Lipids 

Of corn, phytosphingosine-con- 
taining; effect of maturing on 
concentration (Weber, Carter, 
and McCabe) 

In dough; effect of hydrocarbons 
(Ponte, Titcomb, Cerning, 
and Cotton) 

From semolina; chromatographic 
separation (Gilles and Youngs) 

Loaf volume 

From ball-milled flour (Schles- 
inger) 

Yeast property study, world pro- 
duction (Stacey) 

Lowry-Folin assay; to measure pro- 
teolytic activity (McDonald 
and Chen) 


Macaroni products 
Esters of semolina separated and 
identified (Gilles and Youngs) 
Evaluation with amylograph 
(Shuey and Gilles) 


Malt, amylases of; immunochemi- 
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cal study (Grabar and Daus- 
5 


sant) 
Malting of barley; effect of 2,4-D 
on Hannchen (Scallet and Kur- 


usz) 

Maltose in ball-milled flour (Schles- 
inger) 

Maturing of flour, with azodicar- 
bonamide and iodate; reactions 
in simple chemical systems 
and in dough (Tsen) 

Methods 

For estimating germinative ca- 
acity, by staining (Bloch) 
Falling number, for alpha-amy- 

lase activity (Perten) 
For fat acidity in corn; rapid 
(Joffe and Small) 


For heat-damage measurement 


(electronic) in corn (Holaday) 53° 


Micro; moisture detn. in wheat 
endosperm by iodine staining 
(Seckinger, Wolf, and Dimler) 

Microorganisms (fungi) 

In rice (“pecky,” 
(Schroeder) 

In wheat (scabbed) (Prentice and 
Dickson) ‘ 

Mill products; minerals in (HRS, 
HRW wheat) (Czerniejewski, 
Shank, Bechtel, and Bradley) 

Milling of rice; for high-protein 
flour (Houston, Mohammad, 
Wasserman, and Kester) 

Milling, experimental 

Ball-milling after Buhler mill- 
ing; effect on flour properties 
(Schlesinger) 

Corn dry-milling; evaluation 
(comparative, lab.) of commer- 
cial degerminator samples 
(Brekke and Weinecke) 

Milling quality of “Triticales” (syn- 
thetic cereal species) (Unrau 
and Jenkins) 

Milo, see Sorghum 

Minerals in wheat, flour, bread, and 
mill products (Czerniejewski, 
Shank, Bechtel, and Brad- 
ley) 

Moisture 

In corn, for measurement of 
heat-damage (Holaday) 

In flour and starch; storage sta- 
bility study (Rankin, Rall, 
Russell, and Rist) 

In wheat (HRW) 
distribution detd. by 

staining (Seckinger, 
and Dimler) 
hysteresis effects (Hart) 


Nonfat dry milk; changes in —SH 
content during mixing of 


discolored) 


iodine 
Wolf, 
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dough (Mecham and Knapp) 

Nucleic acid; phosphorus in; dy- 
namics of, during ontogenesis 
of wheat (Mihailovié, Antié, 
and Hadiijev) 

Nutritive value 

Of rice (high-protein) (Houston 
Mohammad, Wasserman, and 
Kester) 

Of tempeh, Indonesian soybean 
food (Smith, Rackis, Hessel- 
tine, Smith, Robbins, and 
Booth) 

Oil, see Fats and oils 

Oxidation of starch 

Affecting viscosity and sedimen- 
tation values (Schaefer, Burr, 
Russell, Babcock, and Rist) 

Semidry, by chlorine; rate of, 
and products formed (Ingle 
and Whistler) 

Parboiling of rice; effect of, on 
swelling quality (Kurien, Rad- 
hakrishna Murty, Desikachar, 
and Subrahmanyan) 

Particle size, see under Flour 

Paste properties 

Of corn starch; storage stability 
study (Rankin, Rall, Russell, 
and Rist) 

Of rice (steamed); detd. via amy- 
lograph (Ferrel and Pence) 

Phosphorus 

Dynamics of, in wheat durin 
ontogenesis (Mihailovié, Antic, 
and HadzZijev) 

In flour lipids; effect of hydro- 
carbons (Ponte, Titcomb, 
Cerning, and Cotton) 

Phytosphingosine in corn during 
development (Weber, Carter, 
and McCabe) 

Pigments, see Carotenoid pigments 
Polarography, for gluten behavior 
(Matsumoto and Kuninori) 
Polishing of rice and wheat; ef- 
fect on cooking quality (Rag- 
havendra Rao and _ Desika- 

char) 

Protein(s) (see also specific pro- 
teins) 

In air-classified cake flour frac- 
tions (Wilson, Donelson, and 
Sipes) 

Of aleurone cell layer; dispersi- 
bility affected by steam-con- 
ditionin (Waggle, MacMas- 
ters, and Ward) 

In ball-milled flour (Schlesinger) 

High-sulfur, in seeds (Houston, 
Mohammad, and Alfonso-Her- 
nandez) 

Hydration of, factor in bread 
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INDEX 


flour quality (Larsen) 

In rice (rough, brown) (Juliano, 
Cagampang, Cruz, and Santi- 
ago) 2 

In rice flour (Houston, Moham- 


mad, Wasserman, and Kester) 5 


Solubility of; changes due to 
hydrocarbons (Ponte, Titcomb, 
Cerning and Cotton) 

Soybean; denaturation by aque- 
ous isopropanol (Wolf, Sly, 
and Babcock) 

Soybean sodium proteinate; 
neat-gelation of aqueous dis- 
persions (Circle, Meyer, and 
Whitney) 

Wedge-, of rye flour; signifi- 
cance for dough and interac- 
tion “— gums (VoneS, Pod- 
razky, Simova, and Vesely) . . 

Protein waves, polarographic, of 
gluten (Matsumoto and Kuni- 
nori) 

Proteinases in wheat and 
(McDonald and Chen) 


Radicals in flour after irradiation 
(Lee and Bhardwaj) 

Reducing sugars, see Carbohydrates 

Rheology (see also Dough, Rheol- 
ogy of) of soy protein disper- 
sions, heated and unheated 
(Circle, Meyer, and Whitney) 


flour 


Rice 
Cooking of (by steam); extent 
detd. via amylograph (Fer- 
rel and Pence) 
Cooking (swelling) characteris- 
tics of 
comparative, polished and un- 
polished (Raghavendra Rao 
and Desikachar) 
by parboiling (Kurien, Rad- 
hakrishna Murty, Desikach- 
ar and Subrahmanyan) 
Damaged and pe ma caused 
by Fusarium (Schroeder) 
Flour, high-protein (Houston, 
Mohammad, Wasserman, 
and Kester) 
Rough 
(hygroscopic 
(Juliano) 
properties of (Juliano, Cag- 
ampang, Cruz, and San- 
tiago) 
Swelling of, see Cooking char- 
acteristics of 
Viability index of (Bautista, Lu- 
gay, Cruz, and Juliano) 


equilibria of 


Rye 
Amylase activity ee) in, 
detd. by falling number meth- 
od (Perten) 
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Synthetic species; data on mill- 
ing, baking, etc. (Unrau and 
Jenkins) 


Sedimentation value(s) 
aya starch damage (Far- 


Of ini milled flour (Schlesinger) 
Of periodate-oxidized starches 
(Schaefer, Burr, Russell, Bab- 
cock, and Rist 
Seed proteins, hi -sulfur (Hous- 
ton, Mohammad, and Alfonso- 
Hernandez) . 
Semolina 
Esters in, separated and identi- 
fied (Gilles and Youngs) ... 
Evaluation with amylograph 
(Shuey and Gilles) 
Sensory tests; volatile components 
of bread (Wick, DeFigueiredo, 
and Wallace) 
Sorghum flour, 
of (Lancaster, 
and Sohns) 
Sorption of moisture in wheat 
(Hart) 
Soybeans 
Processing of tempeh 
Rackis, Hesseltine, 
Robbins, and Booth) 
Proteins of 
denaturation by aqueous iso- 
propanol (Wolf, Sly, and 
Babcock) 

viscosity and heat gelation of 
aqueous dispersions (Circle, 
Meyer, and Whitney) 

Staling of bread, vs. elastic modu- 
lus of crumb in compression 
(Cornford, Axford, and Elton) 

cone (es) (wheat, unless specified) 
(see also Starch entries follow- 


acid-modification 
Moulton, Uhl, 


(Smith, 
Smith, 


ng) 
Of ‘a: modified flour; prepara- 
tion and property study Ran- 
kin, Samalik, Holzapfel, Rus- 


sell, and Rist) 

Amylolysis of 
Johnson) 

Amylomaize, see 
High-amylose 

Amylose fraction, in rice (rough, 
brown) (Juliano, Cagampang, 
Cruz, and Santiago) 

Amylose and amylopectin frac- 
tions; phys.-chem. study 
(Hunt, Henzler, and Sowell) 

Arrowroot; beta-amylolysis of 
(Sullivan and Johnsou) 

Chlorine in; X-ray analysis (Gil- 
les, Kaelble, and Youngs) 

Corn, see Corn starch 

Corn and wheat; acid-modifica- 


(Sullivan and 


Corn starch, 


9 
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. 502 


32 
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tion of, with HCl (Lancaster, 
Moulton, Uhl, and Sohns) 

Damaged, see Starch damage 

Gelatinized, vs. enzyme suscep- 
tibility (Sullivan and Johnson) 

Hydration of, factor in bread 
flour quality (Larsen) 

Potato and tapioca; beta- 
amylolysis of (Sullivan and 
Johnson) 

Semidry; action of chlorine on 
(Ingle and Whistler) 

Sorghum; amylolysis of (Sullivan 
and Johnson) 

Of sorghum flour, acid-modified; 

reparation and _ properties 
{R Rankin, Samalik, Holzapfel, 
Russell, and Rist) 
Starch damage 

In air-classified cake flour frac- 

= (Wilson, Donelson, and 


es) 2 

In Soe milled flour (Schlesinger) 

Effect on sedimentation values 
(Farrand) 

Estimation ercentage of 
starch (Brabe we er absorption) 
(Farrand) 

Starch films of high-amylose starch; 
properties (Mark, Roth, Mehl- 
tretter, and Rist) 

Storage studies 

With bread; effect of tempera- 
ture change (Cornford, Axford, 
and Elton) 

With flour (HRW wheat), hy- 
droxyethylated (Rankin, Rall, 
Russell, and Rist) 

With rice; enzyme activity as 
viability index <r Lu- 
gay, Cruz, and Jul og) 

With yeast; comparison of prop- 
erties (w aria production) 
(Stacey) 

Sugars, see Carbohydrates 

Sulfhydryl-blocking agents; effect 
on proteolytic activity in 
wheat and flour (McDonald 
and Chen) 

Sulfhydryl compounds as_hydro- 
gen donors in ascorbic acid 
reducing system in flour (Ku- 
ninori and Matsumoto) 

Sulfhydryl groups 

In doughs 
with NDFM; changes in dur- 

ing mixing (Mecham and 

Knapp) ia! 
reactions of bleaching and 

maturing agents in (Tsen) 

In dough structure (Meredith 

and Hlynka) 

Glutathione in wheat and flour 
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(Kuninori and Matsumoto) 252 


Sulfide-disulfide exchange vs. pro- 
tein waves of gluten (Matsu- 
moto and Kuninori) 

Sulfitolysis of gluten, vs. polaro- 
graphic behavior (Matsumoto 
and Kuninori) 

Sulfur in proteins of barley, oats, 
eanuts, rice, and wheat 
Houston, Mohammad, and 
Alfonso-Hernandez) 

Swelling of rice; see under Rice 


Tempeh, Indonesian soybean food; 
nutritive value of (Smith, 
Rackis, Hesseltine, Smith, 
Robbins, and Booth) 

Temperature; effect on bread stal- 
ing (vs. elastic modulus of 
crumb in compression) (Corn- 
ford, Axford, and Elton) 

Tempering of wheat; uptake and 
distribution of moisture in en- 
dosperm detd. by iodine stain- 
ing (Seckinger, Wolf, and 
Dimler) 

Tetrazolium salts; reduction of, in 
corn, affected by excessive 
drying heat (French and King- 
solver 

“Triticale” species of wheat; data 
on milling, baking, etc. (Un- 
rau and Jenkins) 


Viability of rice; index of enzyme 
activity (Bautista, Lugay, 
Cruz, and Juliano) 

Viscosity 

Of macaroni (Shuey and Gilles) 

Of periodate-oxidized starches 
(Schaefer, Burr, Russell, Bab- 
cock, and Rist) 

Of sodium soy proteinate dis- 
persions, heated and unheated 
(Circle, Meyer, and Whitney) 

Starch paste-, of rice (Juliano, 
Cagampang, Cruz, and San- 
tiago) 


Water absorption of starch and pro- 
tein; factor in bread flour 
quality (Larsen) 

Water-solubles; X-ray analysis of 
chlorine in (Gilles, Kaelble, 
and Youngs) 

Wedge-protein of rye flour 

Electrophoresis of (Vone3, Pod- 
razky, Simova, and Vesely) 
Significance for dough, a in- 
teraction with gums (Vone¥, 
Podrazky, ¥ 
Wheat 
Amylase activity in (HRW and 
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imova, and Vesel¥) 456 


foreign); detd. by falling num- 
ber method (Perten) . 

Cooking (swelling) characteris- 
tics (hard, Indian); compara- 
tive, polished and unpolished 
(Raghavendra Rao and Desik- 
achar) 

Endosperm of (HRW); moisture 
distribution detd. by iodine 
staining (Seckinger, Wolf, and 
Dimles) 

Esters in semolina separated and 
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identified (Durum) (Gilles and 


Youngs) 

Evaluation with amylograph 
(Durum) (Shuey and Gilles) 
Germinative capacity (HRW, 
HRS); estimated by staining 

(Bloch) 

Glutathione in (HRW, Japanese; 
HRS, Canadian) 
and Matsumoto) 

Hysteresis effects in (HRW) 

art) 

Kernel parts of (HRW); protein 
dispersibility  affecte by 
steam-conditioning (Waggle, 


MacMasters, and Ward) 
Minerals in (HRS, HRW) (Czer- 
ar Bechtel, 


niejewski, 

— Bradley 

Phosphorus in (foreign); dynam- 
ics during ontogenesis (Mi- 


(Kuninori 


hailovié, Antié, and HadiZijev) ‘ 


Properties of (HRW); changes 
caused by steam-conditioning 
(Waggle, MacMasters, and 


ar ; 
Scabbed (HRS); milling of, and 
emetic material from (Prentice 
and Dickson) 
Synthetic species (“Triticale”) 
(HRS, Durum); milling, bak- 
ing data, etc. (Unrau and 


fen ins) 
Whole (HRW); proteinases in 
(McDonald and Chen) 


Xanthophylls, see under Caroten- 
oid pigments 

X-ray analysis of chlorine in 
bleached flour and _ fractions 
(Gilles, Kaelble, and Youngs) 


Yeast 

Active dry; comparison of prop- 
erties in world production 
(Stacey) 

Gas production rate; index of 
stability in high-temperature 
storage (Stacey) 

Gassing power of; effect of or- 


ganic liquids (Ponte, Titcomb, 
9 


and Cotton) 





CEREAL CHEMISTRY 


Published by The American Association of Cereal Chemists, Inc. 


Editor-in-Chief K. A. GILLEs 
Managing Editon RAYMOND TARLETON 


Assistant Editor .................. EuNnIceE R. BROWN 


Editorial Board: 
Howarp E. BAUMAN MEADE C. Harris 


WELKER G. BECHTEI Davip F. Houston 


WALTER BusHUK WILLIAM R. JOHNSTON 


KARL F. FINNEY C. E. Rust 


VOLUME 41, NOS. 1-6 


JANUARY-NOVEMBER, 1964 


Minneapolis Minnesota 


1964 





Jones Press Inc., Minneapolis, Minn. 





CONTENTS 


NUMBER I, JANUARY, 1964 


PAGE 


Use of the a to Determine Extent of Cooking in Steamed Rice. R. E. 
Ferrel and J. W. Pence 


Electrophoretic Properties of Wedge Protein and Gluten of - Flour. F. VoneS, 
V. Podrazk¥, J. Simovd, and Z. Vesely 


Effect of Parboiling on the Swelling Quality of Rice. P. P. Kurien, R. Radha- 
krishna Murty, H. S. R. Desikachar, and V. Subrahmanyan 

Comparative Study on Reactions of Iodate, Azodicarbonamide, and Acetone 
Peroxides in Simple Chemical Systems and in Dough. C. C. Tsen 

Evaluation of Durum Wheat and Durum Products. I. Studies on Semolina and 
Macaroni with the Amylograph. W. C. Shuey and K. A. Gilles 


Dehydro-L-Ascorbic Acid Reducing System in Flour. T. Kuninori and H. 
Matsumoto 


The Effect of Excessive Heat during Artificial Drying of Corn on Reducing Sugar 
Content and Diastatic Activity. R. C. French and C. H. Kingsolver 


A Note on Changes in Sulfhydryl Content during Mixing of Doughs Containing 


Nonfat Dry Milk. D. K. Mecham and Cheryl Knapp 


Editorial Policy and Suggestions to Authors 


NuMBER 2, Marcu, 1964 


The Minerals of Wheat, Flour, and Bread. C. P. Czerniejewski, C. W. Shank, 
W. G. Bechtel, and W. B. Bradley 


Measurement of Starch Gelatinization by Enzyme Susceptibility. John W. Sulli- 
van and John A. Johnson 


A Micro Method for Determining Moisture Distribution in Wheat Kernels, Based 
on lodine Staining. H. L. Seckinger, M. J. Wolf, and R. J. Dimler 


Kinetic Studies with Electron Paramagnetic Resonance Absorption. On the Dis- 
appearance of Radicals Trapped in Gamma-Irradiated Flour. C. C. Lee and 
I. S. Bhardwaj 


Flour Properties in Relation to the Modern Bread Processes in the United King- 
dom, with Special Reference to Alpha-Amylase and Starch Damage. E. A. 
Ferrand 


Storage Stability of Hydroxyethylated Flour and Starch. J. C. Rankin, J. G. Rall, 
111 


C. R. Russell, and C. E. Rist 


Communication to the Editor: A Cause of Damaged and Pecky Rice. Harry W. 
Schroeder 


Editorial Policy and Suggestions to Authors 


NuMBER 3, May, 1964 


Application of the Falling Number Method for Evaluating Alpha-Amylase 
Activity. Harald Perten l 


iii 


a/ 





iv CONTENTS Vol. 41 


Phytosphingosine Content of the Seed of Corn at Various Stages of Maturity. 
Evelyn J]. Weber, H. E. Carter, and Nancie M. McCabe 140 


A Comparison of Active Dried Yeast Produced in Different Areas of the World. 

N. E. Stacey 149 
Rheology of Soy Protein Dispersions. Effect of Heat and Other Factors on Gela- 

tion. S. J. Circle, E. W. Meyer, and R. W. Whitney 157 
Tempeh: Nutritive Value in Relation to Processing. A. K. Smith, J. J. Rackis, 

C. W. Hesseltine, Mable Smith, Dorothy J. Robbins, and A. N. Booth 173 
Hydration as a Factor in Bread Flour Quality. Robert A. Larsen 181 
Glutamic Acid Decarboxylase Activity as a Viability Index of Artificially Dried 

and Stored Rice. Gloria M. Bautista, J. C. Lugay, Lourdes J. Cruz, and B. O. 

Juliano 188 


Hygroscopic Equilibria of Rough Rice. Bienvenido O. Juliano 191 


Communication to the Editor: Physical Properties of Films from Dimethyl 
Sulfoxide-Pretreated Amylomaize Starches. A. M. Mark, W. B. Roth, C. L. 
Mehltretter, and C. E. Rist 197 


Communication to the Editor: Effect of 2,4-D on Germination of Hannchen 
Barley. Barrett L. Scallet and John J. Kurusz 200 
Editorial Policy 202 


e 
, 


NuMBER 4, JuLy, 1964 


Dough-Improving Effect of Some Aliphatic Hydrocarbons. I. Baking and Physical 
Dough Studies. J. G. Ponte, Jr., 8. T. Titcomb, and R. H. Cotton 203 


The Elastic Modulus of Bread Crumb in Linear Compression in Relation to 
Staling. S. J. Cornford, D. W. E. Axford, and G. A. H. Elton 216 


Studies on Fat Acidity of Sound Corn by the Rapid Method. A. Joffe and J. G. ¢ 
Small 230 


Some Experiments on the Development of a Continuous System in Heavy Batters 
or Thin Doughs. J. Hlynka 243 


Glutathione in Wheat and Wheat Flour. Toyo Kuninori and H. Matsumoto 252 


Mechanism of Improver Action in Cake Flours. I. The Relation between Flow 
Specific Surface and Chlorine Distribution. J. T. Wilson, D. H. Donelson, 
and C. R. Sipes 


Some Physicochemical Properties of Rice in Southeast Asia. B. O. Juliano, Gloria 
B. Cagampang, Lourdes J. Cruz, and Remedios G. Santiago 


The Action of Reducing Agents on Dough. P. Meredith and 1. Hlynka 


The Volatile Components of White Bread Prepared by a Pre-Ferment Method. 
Emily L. Wick, Mario deFigueiredo, and D. H. Wallace 

Note on the Comparative Swelling Characteristics of Polished and Unpolished 
Wheat and Rice during Cooking. S. N. Raghavendra Rao and H. §S. R. 
Desikachar 316 


Editorial Policy and Suggestions to Authors 320 


NuMBER 5, SEPTEMBER, 1964 
Corn Dry-Milling: A Comparative Evaluation of Commercial Degerminator 
Samples. O. L. Brekke and L. A. Weinecke 321 


Denaturation of Soybean Globulins by Aqueous Isopropanol. W. J. Wolf, Dayle 
Ann Sly, and G. E. Babcock $28 





Nov., 1964 CONTENTS 


Hysteresis Effects in Mixtures of Wheats ‘Taken from the Same Sample but Hav- 
ing Different Moisture Contents. J. R. Hart 


Chemical Investigation of Wheat. IV. Dynamics of Various Forms of Phosphorus 
in Wheat during Its Ontogenesis. M. Lj. Mihailovi€é, M. Antié, and D. 
Hadiijev wes ; 351 


Investigations on Synthetic Cereal Species. Milling, Baking, and Some Composi- 
tional Characteristics of Some “Triticale” and Parental Species. A. M. Unrau 
and B. C. Jenkins 365 


Physicochemical Studies of the Acid Hydrolysis of Corn Starch. W. G. Hunt, 
F. T. Henzler, and E, A. Sowell 375 


Preparation and Properties of Acid-Modified Cereal Flours. J. C. Rankin, J. H. 
Samalik, Margaret M. Holzapfel, C. R. Russell, and C. E. Rist 386 


Note on Modified Staining Method for Estimating the Germinative Capacity of 
Wheat and Barley. Felix Bloch 399 


a in Some Properties of the Aleurone Cell Layer Caused by Steam- 
Conditioning. Doyle H. Waggle, Majel M. MacMasters, and Arlin B. Ward.. .401 


Influence of Preparative Variables on Intrinsic Viscosities and Sedimentation 
Values of Periodate-Oxidized Starches. W. C. Schaefer, R. C. Burr, C. R. 
Russell, G. E. Babcock, and C. E. Rist 


X-Ray Spectrographic Analysis of Chlorine in Bleached Flour and Its Fractions. 
K. A. Gilles, E. F. Kaelble, and V. L. Youngs 


Communication to the Editor: Semisynthetic Model System for Study of Brown- 
ing during Baking. G. Rubenthaler, Y. Pomeranz, and K. F. Finney 


Communication to the Editor: High-Sulfur Seed Proteins. David F. Houston, Ali 
Mohammad, and Norma E. Alfonso Hernandez 


Erratum: Vol. 41, No. 3 (May 1964) 


Editorial Policy and Suggestions to Authors 
88 


NuMBER 6, NOVEMBER, 1964 
Dough-Improving Effect of Some Aliphatic Hydrocarbons. II. Studies of Dough 
Lipids. J. G. Ponte, Jr., 8. T. Titcomb, Jutta Cerning, and R. H. Cotton 
Properties of Wheat-Flour Proteinases. C. E. McDonald and Lora L. Chen 


ee of Me Protein of Rye Flour for Dough anne F. Vonei, 
. Podrazk¥, J. Simovd, and Z. Vesely 


Results of Ball-Milling Buhler Experimentally Milled Hard Winter Wheat 
Flour. Jeff Schlesinger ; 


Action of Chlorine on Semidry Starch. T. R. Ingle and Roy L. Whistler 


Modification of Cereal Flours with Hydrochloric Acid. E. B. Lancaster, K. J. 
Moulton, D. Uhl, and V. E. Sohns Bs 


Polarographic Behavior of Gluten and Thiosulfogluten. Hiroshi Matsumoto and 
Toyo Kuninori > 


Evaluation of Durum Wheat and Durum Products. II. Separation and Identifi- 
cation of the Sitosterol Esters of Semolina. K. A. Gilles and V. L. Youngs 


High-Protein Rice Flours. David F. Houston, Ali Mohammad, Theodore Wasser- 
man, and E, B. Kester pane sonar a 


Study of Barley and Malt Amylases by Immunochemical Methods. Pierre Gra- 
bar and Jean Daussant aa 

An Electronic Method for the Measurement of Heat-Damage in Artificially 
Dried Corn. Charles E. Holaday me , eeern 





vi CONTENTS Vol. 41 


Carotenoids of Corn and Sorghum. VI. Determination of Xanthophylls and 
Carotenes in Corn Gluten Fractions. C. W. Blessin, J. D. Brecher, and 
R. J. Dimler 


Communication to the Editor: Emetic Material in Scabbed Wheat. Neville 
Prentice and Allan D. Dickson 


Note on a Simplified Gel Electrophoresis cement Used in Wheat Gluten 
Protein Research. James E. Cluskey : 


Editorial Policy and Suggestions to Authors 


Index to Volume XLI 





